Volatile fractions obtained by simultaneous distillation extraction (SDE) methods were analyzed in order to clarify the undesirable aroma components of cooked barley. The volatile compounds were subjected to gas chromatography, gas chromatography-mass spectrometry and gas chromatography-olfactometry (GC-O). Eleven aldehydes, eleven alcohols, nine ketones, one carboxylic acid and two furans were identified in cooked barley. The contribution of each component to cooked barley was estimated on the basis of the flavor dilution (FD) factors determined by GC-O/AEDA (aroma extract dilution analysis). Hexanal, (E,E)-2,4-nonadienal, (E)-2-nonenal and (E,E)-2,4-decadienal exhibited especially high FD factors in volatiles of cooked barley. The results suggested that these aldehydes contribute to the undesirable odor of cooked barley. 
